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o Com Meal | 


ENRICHED 


Enriched corn meal has had extra food value added 
in the form of vitamins and minerals. Three of the 
D vitamins—niacin, thiamine, and riboflavin and the 
minerals, iron and calcium have been added to give the 
meal health protecting values. Even whole grain corn 
meal is made a better food by adding these minerals and 
vitamins. Enrichment does not affect the taste or cooking 
qualities. 


GRINDS 


Corn meal is ground by two general methods. When 
ground between two large rocks or millstones, it is called 
waterground or rock ground. It is whole grain meal and 
has a soft feel. When ground between steel cylinders or 
rollers it is called roller ground. It usually feels like 
fine crystals because it is finely cut rather than mashed. 

Bolted meal is whole grain with some or all of the 
coarse layers of bran blown or sifted out. This make it 
lighter in color. 

Self-rising corn meal has baking powder ingredients 
and salt y added and blended in the correct pro- 
portion: 



























» Yellow or white corn meal is 
atter of choice. Yellow meal 
re Vitamin A_ value. 
is usually milder in 
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MIXES 


Mixes contain leavening, salt, 
fat and often times eggs or milk 
solids. They are available for many 
types of corn breads. 























Read Recipe Carefully — make 
sure you understand it and have 
all needed ingredients at hand. 
Measure Accurately — No 
guess work—not if you want to 
be sure of success. 


2 Use standard measuring cups 

and spoons. Measure level— 

heap up the ingredient, th 

level off with the straight ed 

of a knife or spatula. Sift fl 

before measuring. Pack 
and brown sugar. 


3 Check Temperature — Qu 

breads should be baked in 
heated oven. Turn the ove 
before you are ready to use 
so it will be at the right tem: 
perature when you are ready to 
put food in. 


4 Check Cooking Time — Use a 
clock or minute-minder. No 
peaking into the oven! 


HOW TO MAKE YOUR CORN BREADS WIN PRAIS 


LEAVENING: breads made with baking powder or soda rise quickl 
and are known as quick breads. Baking powder, soda, yeast an 
sometimes eggs are called leaveners. 

It is interesting to know how these leaveners make breads risé. 
When moisture is added to a mixture containing baking powder 
a gas is formed. At once hundreds of little bubbles begin to ris 
through the batter. Heat causes these tiny bubbles to expand and 
in the oven they push the batter up—up—up! They form a complet 
network of little cells. As the batter or dough bakes, the cells be 


ome “set”? and the bread is light and porous. This is called the 
eavening’ process. 


The amount of leavening and rate at which the gas expands affects 
he shape, lightness, texture, grain, color and flavor of baked goods. 


THREE GOOD RULES 
O INSURE LIGHT BREADS OF GOOD QUALITY 


Be sure to blend in-the leavening well. Mix by 
sifting with meal or flour. 
Combine liquid with dry ingredients at the last 


minute—and put in the oven immediately. 

Stir lightly, only enough to moisten and blend 
ingredients. With over-beating, leavening gas 
may be lost and cause large uneven air cells. 





[oo much leavening causes: Too little leavening causes: 
Batter running over edge of pan Yellow crumb with specks on 
Failing crust (soda) 

Tough crust Undersized products 
Crumbly, dry crumb Peaking 

Large uneven air holes Heaviness 
Unpleasant bitter taste Leathery streaks 
Grayish yellow color (baking Close, compact crumb 


powder) 





HOW TO USE SELF-RISING CORN MEAL 


Self-rising meal and flour have leavening ingredients so well balanced 
they can be substituted in many recipes by omitting the baking 
powder and salt. When used with yeast, omit the salt and allow 
dough to rest several minutes. 

No sifting is necessary when measuring self-rising corn meal. 

DO combine self-rising meal and self-rising flour. DO NOT use 
baking powder with a self-rising meal or flour. 

Two cups self-rising corn meal or flour have the equivalent of 
three teaspoons baking powder and one teaspoon salt. 

When using sour milk with self-rising corn meal add 1/8 teaspoon 
soda to one cup sour milk. 


LIQUIDS 


LIQUIDS dissolve ingredients and aid in the leavening of any baked 
mixture. Milk provides additional food value te breads as well 
as good flavor and browning. Evaporated and powdered milk can 
take the place of fresh milk. Use according to their package 
directions. 

Sour milk tends to give quick breads extra puffiness or lightness 
and pleasing flavor. Care is needed to balance sour milk correctly 
with soda, since buttermilk varies in acidity. To make sour milk, 
add 1 tablespoon vinegar to 1 cup sweet or diluted evaporated 
milk and let stand in a warm place for a few minutes. 


FATS 


FATS added to corn meal makes the bread tender. A soft or melted 
shortening or oil is recommended. It stirs into the batter easily, 
saving the time of ‘“‘cutting in”. Fresh bacon or ham drippings, 
chicken fat, margarine and butter give pleasing flavors. 


EGGS 


EGGS have special value in corn meal breads because they 
strengthen the framework and help bind the batter. They also ad 
lightness and volume and contribute to the food value. 


SUGAR 


SUGAR, used in small amounts in corn breads, helps bring out th 
sweet nutlike flavor. Sugar also aids in good browning, helping t 
give a more glossy color. Brown sugar blends well with corn meal 
Sugar is optional—use it according to taste and the other food 
with which the bread is served. Salt, spices, onion and othe! 
condiments are used to add flavor only. The amount given in the 
recipe may be altered to taste. 
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SELECTION and CARE 


PANS. Golden brown corn breads bake well in all kinds of pans— 
aluminum, tin, iron and glass. For baking griddle cakes on top of 
stove, a heavy griddle is advisable because it helps to develop that 
good popcorn crunchiness and nutlike flavor. 

Light colored bright aluminum and tin muffin rings, cake pans 
and cookie sheets are excellent for baking of breads because they 
distribute heat evenly. The top and bottom crusts brown at the 
same time. Pans dark in color, black iron skillets hold heat. There- 
fore, breads baked in them brown on the bottom before they brown 
on top and have a thicker crust. Grease pans well for baking corn 
bread, but with a small amount of fat. Keep all aluminum pans and 
griddles sparkling clean so that baking will be uniform and the 
product turns out easily. 


[DEA 

q 

ALWAYS be sure to remove muffins from pan immediately after 
baking. When muffins are baked in advance of serving time keep 
yhem crisp by loosening muffins and setting them sideways in the 
cup. If it is corn bread, cut in squares and tilt in pan. Then, return 
chem to oven to keep warm or reheat. 

| If you have a home freezer, bake the muffins, cool, wrap in freezer 
foil. When needed, remove from freezer. Do not remove foil. Place 
n oven along with rest of food—takes about 30 minutes to get these 
siping hot, but they taste like freshly baked ones. 








WHAT TO LOOK FOR IN 


JUDGING CORN MEAL MUFFINS 


Good Muffins 


Golden brown color. 

Large volume, light. 

Crust slightly rough, 
small cracks. 


Slightly rounded top. : 
Crust crisp, moist, ten- INSIDE 


der. 

Evenly mixed ingredi- 
ents. 

Small. even air spaces. 


Sweet, nutlike flavor. 


Poor Muffins 


Smooth surface or very 
rough top with large 
cracks. 

Spotted or pasty white. 

Small, compact, heavy. 


Peak on top. 

Crust hard, tough. 

Spots or leathery 
streaks. 

Heavy—not springy. 

Large, coarse with un- 
even air spaces. 

Too dry, crumbly, or 


soggy. 


Flat, sour, bitter, 


A MUST! Piping hot, tender corn breads are irresistible. Always 
serve them directly from the oven, tucked in a basket or warm 


plate lined with a napkin. 











DIXIE BEST MUFFIN 
a 






»Set oven control to 450° for oven to preheat. Sift together 

_baking powder and salt. Mix together beaten egg, milk and fat. 

‘all at once to the dry ingredients. Stir just to moisten and bi 
ingredients. Pour the batter into hot greased muffin pans, filling 
about 2/3 full. Pop quickly into preheated oven. Bake for 15 to 
20 minutes. For corn sticks, bake in corn stick molds; for corn bread 
bake in shallow pan 9”x9”x2”. 








ata 


Variations: 

BUTTERMILK MUFFINS. Use basic recipe above except use only & 
teaspoons baking powder and add % teaspoon soda. Use 2 cups butter- 
milk instead of sweet milk. With self-rising meal omit baking powder 
and use only %4 teaspoon soda. 

SEASONINGS. When corn bread is used as the base for creamed 
foods more color or flavor may be interesting. Try adding 2 or 3 
tablespoons of one or a combination of herbs such as chopped parsley, 
onion juice, finely chopped green pepper, celery or pimiento, lor 
combining with chicken or turkey, % teaspoon sage, poultry season- 
‘ing, marjoram or celery seed may be desired. 


CRUSTY CHEESE. To basic recipe add % to % cup grated sharp 
cheese and 2 teaspoons grated onion. Sprinkle with grated cheese and 
toasted sesame seed about 5 minutes before removing from oven. De- 
licious with salads, soups or vegetables. For more crispness bake in 
corn stick molds. 








Corn Dodgers 


1 cup Enriched Corn Meal 1 tablespoon butter or bacon 
1 teaspoon salt drippings 
34, cup boiling water 


Combine Enriched Meal, salt, and shortening, and add water. Beat 
until well blended. Drop the batter from a spoon onto a greased 
sheet. Bake it in a quick oven 400° F. for about 20 minutes. This 
may be dropped by spoonfuls on greased griddle and cooked on top 
of stove. Extra finely ground corn meal or self-rising meal is not 
recommended for this recipe. Corn Meal Crisps may be made from 
this recipe by spreading evenly on a buttered baking sheet to % 
inch in thickness. Bake in 350° F. oven until browned. Cut into 
2-% inch squares. Serve with salads and soups. 


Enriched Corn Bread Sticks 


1 egg Y, cup Enriched Flour 
1 cup milk 2 teaspoons baking powder 
1 tablespoon shortening, melted 34 teaspoon salt 


134 cups Enriched Corn Meal 

Beat egg, add milk and melted shortening. Add to this dry ingredients 
which have been sifted together and beat well. Bake in hot greased 
pan in the shape of bread sticks or ears of corn. Put in hot oven 
(450° F.) and bake for 15-20 minutes. Makes about 12 sticks. 


Buttermilk Muffins 


1 cup Enriched Flour 
3% teaspoon baking soda 
1 teaspoon salt 


% cup melted shortening or 
bacon drippings 


2 tablespoons sugar 
1 teaspoon baking powder 2 eggs, well beaten 


1 cup Enriched Corn Meal 1% cups sour or buttermilk 

Sift Enriched Flour with baking soda, salt and baking powder. Mix 
with Enriched Corn Meal. Combine bacon fat, sugar and eggs. Add 
sour or buttermilk and combine with dry ingredients. Beat only 


until smooth, Fill well greased muffin tins 2/3 full. Bake in hot over 
(435° F.) 15-20 minutes. 12-15 servings. 


Southern Spoon Bread 


4 cups milk 1 % teaspoons salt 
1 cup Enriched Corn Meal 4 eggs, well beaten 
2 tablespoons butter or mar- 

garine 


Mix the milk and the Enriched Corn Meal. Scald and cook in top of 
double boiler until the consistency of thin mush (about 5 minutes), 
Add the butter and salt. Fold well beaten eggs slowly into mixtw 
(whites and yolks may be beaten separately and folded into mixture 
if desired). Pour into a greased 1 % quart baking dish. Bake in 
oven at 400° F. for 45 minutes. Serve at once from pan in which 
baked. Use plenty of butter. Serves 4 or 5. 





Hush Puppies in Quantity 


5 Ibs. corn meal (enriched) 2 tablespoons sugar 

5 tablespoons flour 4 eggs 

1 teaspoon soda. 1 quart of buttermilk or 2 cang 
5 tablespoons salt of evaporated milk 


Stir, adding water, to thick consistency. Dip with ice cream scoop, 

drop in hot fat. Cook at temperature 375°F. Fry to a golden brown. 

If a deep pot is used, the hush puppies will float when done. 
(Special recipe used by Raleigh Woman’s Club, State Fair) 


Hush Puppies Hs Lo 
Ce 

1 cup Enriched Corn Meal 4 teaspoon Salt et 

1 tablespoon Flour 4 teaspoon Soda 

1 teaspoon Sugar Y cup Buttermilk 

1 Egg (beaten) 1 cup Water 


Mix all dry ingredients together, then add egg, buttermilk and. water. 
Drop by the spoonful into hot fat. Fry to a golden brown. If a 
deep pot is used the hush puppy bread will float when done. 


Hoecake 


1 cup Enriched Corn Meal 3, teaspoon salt 

1 cup boiling water or milk 

Moisten salted Enriched Corn Meal with boiling liquid, allow to 
stand a few minutes. Put 2 or 3 teaspoons of this on hot greased 
griddle. Pat into cakes % inch thick and let it cook. When one side 
is done, turn over and brown the other. Serve very hot. Good with 
fish or vegetables. Extra finely ground corn meal or self-rising meal 
is not recommended for this recipe. 


Golden Nuggets 


2 cups enriched corn meal 1/3 cup finely chopped onion 
2 cups boiling water (optional) 
2 teaspoons baking powder 2 tablespoons shortening, 
1 teaspoon salt melted 
2 eggs 


Add boiling water to corn meal and mix until smooth. Add remaining 
ingredients and beat to mix thoroughly. Drop by rounded teaspoons 
into deep fat heated to 370°F. Fry until a delicate brown on both 
sides, turning once. Serve as a hot bread. Yield: approximately 
three dozen. 


Note: For the above recipes, it is suggested that corn oil be used 
for frying. 








Crackling Bread \ la 


34 cup Enriched Flour 
1% cups Enriched Corn Meal 
Y, teaspoon soda 


3%, teaspoon salt . 
1 cup cracklings, diced 
1 cup sour milk ~ 
Cracklings are the pieces of pork remaining after the lard has been 
rendered. They should be crisp and dry. 

Sift together the dry ingredients. Stir in eracklings, add the milk, 


form into oblong cakes, and place in greased baking pan. Bake in 
hot oven (400° F.) 30 minutes. 





QUICK CORN MEAL LIGHT BREAD 


2 cups self-rising corn | Y, cup sugar 

meal 3 cups buttermilk 
1 cup self-rising flour 3 tablespoons melted 
Y, teaspoon soda shortening 


(If plain corn ‘meal and flour are used, add % teaspoon soda, 1 teaspoon salt, 
and 1 teaspoon baking powder.) 


Sift dry ingredients together, add buttermilk and melted shortening. 
Beat until well blended and smooth. Pour into a well-greased 9-inch 
ring mold or loaf pan. Let stand one hour. Bake in 350° oven for 50 
to 60 minutes. About five minutes before removing from oven, brush 
top with melted margarine or butter. The cracks on top are charac- 
teristic of this bread. 

Serve with bowls of chili or thick vegetable soup. Top thick toasted 
slices with beef stew or chicken a la king. Thin cold slices with your 
favorite spread make a fine snack. 


Golden Corn Cake 


1 cup Corn Meal 3, teaspoon Salt 

1 cup Flour 1 cup Milk 

4 cup Sugar 1 Egg 

5 teaspoons Baking Powder 2 tablespoons Shortening 


Mix and sift dry ingredients; add milk, egg well beaten, and shorten- 
ing; bake in shallow buttered pan in hot oven twenty minutes. For 
shortening butter, chicken fat, or beef drippings may be used. 


Corn Cake (Sweetened With Molasses) 


1 cup Corn Meal 14 cup Molasses 

¥% cup Flour 3%, cup Milk 

34 teaspoons Baking Powder 1 Egg 

1 teaspoon Salt 1 tablespoon Melted Shortening 


Mix and bake as GOLDEN CORN CAKE, adding molasses to milk. 





CORN-FRIED ONION RINGS 


3 large white onions *2 cups self-rising corn 
Milk to cover meal 
*1 cup self-rising flour Deep fat 


2 eggs, beaten slightly 
Y cup sweet milk 


(in which onions were soaked) 


*If plain corn meal and flour are used, add 14 teaspoon salt with flour and 1 teaspoo 
salt with corn meal. 


Slice onions, separate into rings and cover with cold milk. Let stand 
30 minutes, preferably in refrigerator. Drain well, saving milk to 
mix with egg. Dip onions first in flour, then in beaten egg mixed with 
1% cup milk, and again in corn meal. Fry in deep fat heated to 365° 
for about two minutes or until golden brown. Drain on absorbent 
paper. 


Corn Meal Muffins 


214 cups Enriched Corn Meal 3 teaspoons Baking Powder 
2 Eggs 2 teaspoons Salt 
2 cups Buttermilk 1 teaspoon Soda 
3 tablespoons Melted Shorten- 
ing 


Beat eggs together, add milk, shortening, salt. Add meal and mix 
until smooth. Add soda, dissolved in one tablespoon cold water. Sift 
in baking powder, mix thoroughly and pour into hot, well greased 
muffin pans. Bake in hot oven (450 degrees) 15 or 20 minutes. 


— 





CORNMEAL GRIDDLE CAKES 


Y, cup sifted flour 1 tablespoon brown sugar 
(optional) 

*1 teaspoon salt 2 eggs, beaten 

*3 teaspoons baking powder 14% cups milk 

14% cups corn meal : 4 tablespoons melted fat 


*Omit when self-rising corn meal and flour are used. | 
Sift flour, salt, baking powder and sugar together. Add corn meal 


and mix well. Combine beaten egg, milk and fat. Add to dry ingredi- 
ents. Pour batter on hot griddle, making cakes about 3 inches across. 
(It is hot enough when drops of water dance about). Turn griddle 
cakes when they are puffed and full of little bubbles. Turn only once. 
Variations: 

BUTTERMILK GRIDDLE CAKES. Use 2% cups buttermilk instead 
of sweet: milk. Use only 2 teaspoons baking powder and 42 teaspoon 
soda. When using self-rising meal and flour omit salt and baking 
powder and add % teaspoon soda. 

The proportion of corn meal and flour can be suited to one’s taste 
and the kind of food with which it is to be served. An “ALL” corn 
meal griddle cake is an excellent crusty bread to accompany vege- 
tables and is quicker than oven baking. Half corn meal and flour 
is good also—particularly if eaten with syrup and other sweets. 
SAUSAGE. To half of basic recipe add % to % cup cooked crumbied 
sausage to batter of basic griddle cakes. 

HAM AND CHEESE. Fold in 1 cup coarsely chopped ham or deviled 
ham. Serve with Raisin Sauce. Or, if desired, dip baked ham slices 
in batter and bake as directed. Serve with chili sauce. 


Breakfast Hoecake 


1 cup sifted corn meal (en- 4 teaspoon salt 
riched) Cold water to mix 

Mix meal with water sufficient to handle, let stand a few minutes 
to see if more water is needed to spread. Have a heavy griddle 
greased and hot, pour on the mixture and pat out into a round take, 
having about one-quarter inch thick; reduce fire and let brown, turn 
and brown other side. Cook 15 to 25 minutes according to thickness. 
(Serve with country ham and red eye gravy or saltpork and scrambled 
eggs.) 


CORN MEAL WAFFLES 


1% cups sifted flour 14% cups sweet milk 

14% cups corn meal 3 eggs 

*114 teaspoons salt 3, cup melted margarine 
*4 teaspoons baking powder or shortening 


14 cup brown sugar 
*Qmit when self-rising corn meal and flour are used. 
Sift flour, salt, baking powder and sugar and meal. Beat eggs and 


combine with milk and fat. Add to the dry ingredients and stir only 
to moisten and mix ingredients. Bake in hot waffle baker until golden 
prown and steam no longer escapes. 

Note: For extra lightness beat the egg whites separately and fold 
in last. The proportion of flour and corn meal can be varied to suit 
your taste and the food with which you serve waffles. 

Variations: 

BUTTERMILK. Use 2% cups buttermilk instead of sweet milk. Use 
only 2 teaspoons baking powder and add % teaspoon soda. When using 
self-rising omit baking powder and salt and add % teaspoon soda. 
CHEESE WAFFLES. Add 1 cup (% lb.) grated cheese to basic 
batter. Serve topped with creamed vegetable or creamed ham. 


Enriched Corn Meal Waffles 


1 egg, well beaten Y, cup Enriched Flour 

3% cup melted shortening 3 teaspoons baking powder 
1 ¥% cups milk Y, teaspoon salt 

1 % cups Enriched Corn Meal 1 tablespoon sugar 


Combine egg, shortening, milk, and Enriched Corn Meal. Sift En- 
riched Flour with baking powder, salt, and sugar. Add to first mix- 
ture. Beat until smooth. Batter should pour; if necessary use a little 
more or a little less milk. Bake in hot waffle iron. 4 servings. 
That portion not used may be kept in refrigerator and used next 
day; it might be necessary to add a little more liquid. 





SAVORY STUFFINGS 


CORN BREAD DRESSING 


6 cups crumbled corn bread 1 tablespoon salt 

4 cups loaf bread or ly teaspoon pepper 
biscuits, crumbled . 4 eggs, beaten 

1 cup chopped celery 2 cups broth or milk 

3%4 cup finely chopped onion 4, teaspoon marjoram or 

Y, cup margarine (or chicken sage (optional) 


fat, skimmed from broth) 
Cook on low heat, onion and celery in 1 cup liquid until] tender. Add 
to the crumbs and seasoning. Stir in beaten eggs and enough broth 
or milk to make a moist dressing. Pour into greased pan and bake 
400 degrees for about 30 minutes or until nicely brown. Or stuff the 
crop and body cavity of a bird weighing about 4 lbs. drawn weight 
(minus head, feet, and organs). Remember that stuffing swells during 
roasting, so put it in loosely. Otherwise bird may burst and the 
stuffing be heavy and soggy. 
Variations: 
OYSTER STUFFING. Add 1-1/3 cups chopped drained raw oysters 
to erumb mixture. Use liquid drained from oysters instead of broth. 
MUSHROOM STUFFING. Saute 4% pound sliced, washed mushrooms 
with onions in margarine, covered. Or use % cup canned mushrooms. 
Substitute the liquid for part of broth. 
FRESH PORK TENDERLOIN, STUFFED. Split 3 fresh pork tender- 
loins lengthwise almost through. Lay out flat; rub with clove of 
garlic, if desired. Spread each with stuffing. Fold halves together, 
tie with string. Set on rack in baking pan; bake in moderate oven 
350° for 1 hour. Remove string. Makes 6 servings. 





INDIAN APPLE GINGERBREAD 


114 cups sifted self-rising 1 egg, beaten light 
flour Y, cup brown sugar 
1% teaspoons ginger ', cup molasses 
3, teaspoon cinnamon 34 cup buttermilk 
'Y, teaspoon mace Y, cup margarine, 
1 cup self-rising melted 
corn meal 1 cup chopped apples, 
4 teaspoon soda if desired 


(If plain corn meal and flour are used, add 2 teaspoons baking powder, 1 teaspoon 
salt and 1% teaspoon soda.) 


Sift together the dry ingredients. Beat the egg and add brown sugar 
and stir thoroughly. Add the molasses, milk and melted margarine. 
Make a well in the center of the dry ingredients and add the liquid 
mixture. Blend well. Pour into well greased shallow pan (9” x 9” x 2”) 
dusted with corn meal and bake 35 minutes at 425°. 

Serve with vour favorite topping—lemon sauce, sherbet or whipped 
cream mound sprigged with crystalized ginger. 


DATE NUT PUDDIN’ PIE 


2 eggs 34 cup (or one 6 oz. pkg.) 
Y% cup brown sugar, firmly dates, chopped 
packed 34 cup coarsely chopped 
Y, cup dark corn syrup nuts 
3 tablespoons melted Y% teaspoon vanilla 
margarine Y% cup nut halves 
Y, cup self-rising corn 
meal 


(I€ plain corn meal is used. add 1 teaspoon baking powder and % teaspoon salt.) 
Beat eggs, add sugar, corn syrup, milk, margarine, corn meal, dates, 


chopped nuts and vanilla. Mix well. Pour into a 9-inch pie plate which 
has been generously greased with margarine and dusted with corn 
meal. Top with the nut halves. Bake at 350° for 45 minutes. Cool. 
Garnish with a circle of whipped cream flavored with sherry or | 


ae flavoring. Sprinkle lightly with finely chopped nuts, if you 
wish. 
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